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DAICHINA RESTAURANT
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Alluring local products and the right crop
grown in the right land
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Our producers (excerpt, partners listed in random order)

Itou Poultry Farm, Furukawa Livestock, Kotoha(Takishimaen), farmers in the vicinity
(all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock (Musashi-
murayama City), Kondo Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama
City), Uenohara Herb Garden (Yamanashi Prefecture), Shibui Agricultural Research
Institute (Tochigi Prefecture), Okutama WASABI (Tokyo), Goto farm (Tochigi
Prefecture), Rural Core, Sasaki Farm, Hasshinkai (all in Hokkaido), and more

THA DO BELIRAER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tt T ®IC[—FH T2 T
RELTEVES ERICIIEDb>-ERH . AMMEEEL LD
BAKTTEBICEIWESHADO . RKBOTAF—HEEYET,
At DAICHINO RESTAURANT,

we start your dinner with ‘ichiban dashi’, the first stock of

kelp and bonito flakes produced in select locations,
carefully drawn out with Mt. Fuji spring water.

HKYUEDBRFIRTEHEXREZFEALTEYES, XEANRKRRICLY. BN EMEZEETIHEHNTIVET,
KBREFET—TIWICTEYVET, BEKDRZy ZICHEBRLFIFIEEN,
*All of our rice uses domestic rice.

*The contents or production area of the food can vary according to the buying and stock state of the day.

*Payments are accepted at the table. Please call staff for assistance.
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¥8,5600

@é@ﬁﬂﬂ% (taxincl. ¥9,350)

ERHCTHKI-Ef MY BEOY2Lm T
Red Sea Bream Marinated in Makombu Kelp
with Roast Sake Gelée

WERAHDORY EAZYZDET
Seared Cuttlefish Topped with Mountain Caviar

EREREOHTAVE

Fig Simmered in White Wine

REMEITSE pTOFY

Gingko Nut with Yuzu Citrus on a Pine Needle
HAREIE EHEEIPORCHEEOBRERKKET v

Vegetables from Shibui Farm in Nasu,
Tochigi with Homemade Rice Miso Dip

BERMEFT7
Grilled Sponge Gourd and Okra

STCEL-IEBEEME KBBALT LR
Hokkaido Autumn Salmon Smoked Over Straw
with Grated Daikon Radish and Sudachi Citrus

BEARDAA YV (FREV—BHERULIEEL,)
Main Dish ( Piease select one item from below.)

ONRFERMFOKRIGHE oo NVDAKREELTAL HAHHKIG

Conger Eel and Eggplant Tempura with Plenty of
Kujo Green Onion and Lime, Moromi Miso

o REEI TR 3111 BE R
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Tachikawa-Grown “YAWARATON” Pork Stewed with

Sodabushi Dried Mackerel, Grilled Turnip and Chestnut,
Red Miso Sauce and Sansho Pepper

SORANOXKDBEEHICEY LOHLLBREUEBOENT
Grilled SORANO Rice Ball with Shimeji Mushroom
and Homemade Pickled Ume Apricot Glaze

SNELKERHD VLA
Tachikawa-Grown Bayberry and Pear Sorbet
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¥10,500 ¥12,800

’%Jﬁ (taxincl. ¥11,550) @&’%lﬁf (taxincl. ¥14,080)

NE—FvyhFbr 0T YRL HitPal
Grated Butternut Squash Soup with Stock Gelée

RUBLERE—YDY—ZX MDYBENEILT
Seasonal Bonito with Red Beetroot Sauce Like an Autumn Sunset

WYReEBEIBE SMTF
Barracuda and Aosa Seaweed with Green Yuzu

FZOdVKRTIBDREEFRE -V DiEIT<H AErFe
Seared Dragon Cutlassfish with
Plenty of Salt Sesame Oil and Kujo Green Onion

BT LATTERANBEE FFYRE—F wINFO
MEART I ZXELDEAY

Chargrilled “GOTOGYU” Beef with Mustard, Wild Rocket,
Japanese-Style Potato Salad with Bonito Flakes
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FHRBRGO 1-FIIA 2 E1-LAEAEENIT
Matsutake Mushroom Fried Rice with

Itou Poultry Farm “TAMAGOKORO” Egg Glaze

MEARTZIEILHROEBY KFOESTI/HEILT
Mont Blanc with Japanese-Style Hojicha Tea
Castella Sponge Cake and Purple Sweet Potato

Recommended
Drink Set

H7AYEXA—TK-MB EOT /7t
Autumn Horse Mackerel Marinated in White Wine Vinegar
and a Touch of Grape

AtDY 58 —OESHE -
DAICHINO SALAD -Autumn Promenade -

MELHEOIERE RZELRE
Matsutake Mushroom and Salt-Grilled Chicken
Steamed in a Teapot

HMERHOEBEY BRELOIVERET Eke—#IC
Autumn Red Sea Bream Sashimi Flavored with
Homemade Horseradish Soy Sauce, Served with Condiments

BEEZBEAZFIFTORANEEZ ARLEOY—X
Chargrilled Harvestfish and Kujo Green Onion
with White Porto Sauce

“BEFTOY -0 Y FABEFORAKEE
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Chargrilled “GOTOGYU” Beef Sirloin and

Red Manganji Pepper Loaded with Bonito Flakes

BREK TBRWMIADERE BBEZWHIELZRREALEKRE
Chargrilled Salted Pacific Saury with Grated Daikon Radish,
Sudachi Citrus, and Perilla

MEARTZEILHRDOEBY EFOESTI/MHEILT
Mont Blanc with Japanese-Style Hojicha Tea
Castella Sponge Cake and Purple Sweet Potato

Recommended
Drink Set

A—RIZEDLETCETIHNY Y7y F3BEHELHELTWET, +¥4,500 I-RICEDLE LT IOV Iy MEELTHELTWETS +¥6,000
BRBICBHRLMAIFIEI N, (taxincl. ¥4,950) BREICBHLFIFEID, (tax incl. ¥6,600)




DAICHINA RESTAURANT
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It is a signature dish that represents our restaurant. We have prepared small plate dishes that you can feel the season. Please enjoy it with an apéritif.
A plate that expresses how various vegetables grow from the ground. By combining several dishes with appetizers and main dishes,
Please enjoy plenty of vegetables with rich color, texture and taste. you can enjoy a meal with a wider range of flavors.

3 BEHEIERE ¥1,800
Three Items from the Chef’s (taxincl. ¥1,980)
Starter Selections

:é 4 DAICHINO RESTAURANT ¥800
FVSFINRTFIHITL (taxincl. ¥880)
DAICHINO RESTAURANT Original Potato Salad

g\ 5 BREEHBITEZE hozn ¥800
LOHLEEREEBDOEN IS (taxincl. ¥880)
Homemade Deep-Fried Tofu with
Autumn Mushrooms Topped with Shimeji Mushroom
and Homemade Pickled Ume Apricot Glaze

HARERE EHERI»OELHFXD ¥800
BREUKKET v (taxincl. ¥880)
Vegetables from Shibui Farm in Nasu,

Tochigi with Homemade Rice Miso Dip

KD HZ 4 -2023 Autumn Ver. - ¥2,800 NN 4 " 4R
- R A N = \ e \

BOMML LORMOEHEMUH O A" YaLeebic, (taxincl ¥3,080) BHAZTALRONER BLBEENTT ¥800

(2~ 420 RELTHBYVET £/ JRBETHLEBRAEVALEET) Steaming Hot Komatsuna Mustard Spinach (taxincl. ¥880)

DAICHINO SALAD 2023 Autumn Ver. Soaked in Broth Topped with Extra Bonito Flakes

(Serves for 2-4 person)

(It will take some time to provide.) fﬁj{Eﬁ/fjJ@iU )_*_/UVSH)%O)-[—:}_-’C ¥1,000
Seared Cuttlefish Topped (taxincl. ¥1,100)
AH#DY T X -2023 Autumn Ver.— ZE—L¥4X  ¥1,800 with Mountain Caviar

DAICHINO SALAD 2023 Autumn Ver. (taxincl. ¥1,980)
Small Portion H7AvEXH—TKE=E EDT7I/E~b ¥1,100
Autumn Horse Mackerel Marinated in (taxincl. ¥1,210)
White Wine Vinegar and a Touch of Grape

MEANRKRICLY. BN E#ZEETIHA0TI0ET, HERHET—TNICTEVET, BEDRA Ry ZICHERLFIF TN,
*The contents or production area of the food can vary according to the buying and stock state of the day. *Payments are accepted at the table. Please call staff for assistance.




DAICHINA RESTAURANT
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BFEYVEVEHLEOTE (e~ ¥4 800
Chef’s Selection of (taxincl. ¥5,280)
Six Varieties of Assorted Sashimi
(Serves 2 and up)

ZEIORECMEDRABLRABE  ¥3,200
DAICHI & (2#~) (taxincl. ¥3,520)
DAICHI-Style Chanchan-Yaki of

Autumn Salmon from Shibetsu, Hokkaido
(Serves 2 and up)

EABENFZAFTDORNES
BRILbDY—2R

Chargrilled Harvestfish and
Kujo Green Onion with White Porto Sauce

¥2,000
(taxincl. ¥2,200)

BEREERBXOERMAAEL ¥1,800
Red Sea Bream and (taxincl. ¥1,980)
Vegetables Steamed in Makombu Kelp

*The contents or production area of the food can vary according to the buying and stock state of the day.

Choreed Gl 5
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Chargrilled Ebi-Imo Taro
Topped with Bonito Flakes

¥1,700
(taxincl. ¥1,870)

WAREIE EHEEH,OEL ¥1,200
BFEDORAIVEE (taxincl. ¥1,320)
Foil-Roasted Vegetables from

Shibui Farm in Nasu, Tochigi

RKEODEFZ“NTRZAR-TOV” ¥600
RNBEE (14~) (taxincl. ¥660)

Chargrilled Angel Shrimp
“PARADISE PRAWN?” (order from one piece)

INTF LRI F DR 1T FE ¥2,000
e B DNEREE TAL (taxinel. ¥2.200)
H A ARG

Conger Eel and Eggplant Tempura with
Plenty of Kujo Green Onion and Lime,
Moromi Miso

WARERE ZHEEIHEL ¥1,500
BXOREKRE Bkt (taxincl. ¥1,650)
Tempura of Vegetables from Shibui Farm

in Nasu, Tochigi with Savory Stock

500HENIE 7 ¥900
B A HAED (taxincl. ¥990)
RTFb774 o—X<VU—@Ekk

Rosemary Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

HERFET TN TEVET, BEDRA Ry ZICHERLFIF TN,
*Payments are accepted at the table. Please call staff for assistance.
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“BELXOY—ROAY (taxincl. ¥4,730) EEi&E A S h 7 (taxincl. ¥2,420)
RANBEE BrEBFREILZ S8R &I RIRBEAHLEKRE BEDY2Am)

Chargrilled Nasu Goto Farm Chargrilled Salted Pacific Saury with
“GOTOGYU” Beef Sirloin with SO TED B K IEED Grated Daikon Radish, Sudachi Citrus,
Grilled Vegetable, Wasabi [SORANO ¥ | GRFIL AU S FIL %) and Perilla, Pickled Vegetables (serves 2)

EERALTWET,

MWEBEZT—L ¥2,300 " Our Rice is the hotels original 26 MEDOBRER FEEBRSZOD ¥1,800
“'fé%q:”%{iﬁf: (taxincl. ¥2,530) “SORANO Rice” grown in Nasu. “ f:i:\‘n’_é”’i’{ﬁﬁfc (taxincl. ¥1,980)
FANYN— KREEEHDY—R HTREETIC EAEAEED S

Nasu Goto Farm “GOTOGYU"” Beef 30D EELRME VLI EET, Matsutake Mushroom Fried Rice with
Japanese-Style Hamburger Steak It takes about 30 minutes to serve. Itou Poultry Farm

with Awaji Crop Onion Sauce “TAMAGOKORO” Egg Glaze

SEER TR 3 R ¥2,100 26 “EREN L FBEBRO ¥1,600
BeE#EE RKGY/—R (taxincl. ¥2,310) EFEFE-BFH FOYW (taxinel ¥1,760)
L7tk “SHINGENDORI” Chicken and [tou Poultry
Tachikawa-Grown “YAWARATON” Pork Farm Egg Rice Bowl, Pickled Vegetables
Simmered with Sodabushi Dried Mackerel,
Grilled Turnip and Chestnut, 27 ABESEEADODITEE ¥1,600
Red Miso Sauce and Sansho Pepper BEEFE4E/IE— (taxincl. ¥1.760)
“GOTO-UDON” Noodles with
EREVOTERER ¥2100 Dipping Sauce, Poached Egg and
“SHINGENDORI” (taxincl. ¥2,310) Burnt AYU Powder

Chicken Sukiyaki

RTNLFYTFIL“SORANO K ¥1,100
M E L THEER (taxincl. ¥1,210)
B DY (2 150)

Freshly Cooked Hotel Original

SORANO Rice, Pickled Vegetables (serves 2)

MEANRKRICLY. BN E#ZEETIHA0TI0ET, HERFET TN TEVET, BEDRA Ry ZICHERLFIF TN,
*The contents or production area of the food can vary according to the buying and stock state of the day. *Payments are accepted at the table. Please call staff for assistance.




DAICHINA RESTAURANT

@Wf 29 I HRATZIZ5CFDEY ¥1,200
EBEDODEVTITIVMHIIT (taxincl. ¥1,320)

Mont Blanc with Japanese-Style
Hojicha Tea Castella Sponge Cake
and Purple Sweet Potato

myIveEhoaFEor ¥1,200
[EINOE SN (taxincl. ¥1,320)
Kabocha Squash Tart with

Toasted Sesame and Soy Pulp

“HRREARTE o7 ¥900
JL—L-Frv T AN (taxincl. ¥990)
Tokyo Black Tea Créme Caramel

MKRKSE “YROZ L ¥800
BHRTARIY—L4 (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

SHREYy—v b ¥800
Seasonal Sorbet (taxincl. ¥880)
XBHEEIBEKDOREZyZICEZRET N,

* Please ask the staff what flavor we have today.

HHEANRRIC LY B ERETET2EAHTSVET, [=] [=]

HBRHET T TRYET, BECDR Ry 7 IE BRI CEEL, rr =

*The contents or production area of the food can vary according to the buying and stock state of the day.
*Payments are accepted at the table. Please call staff for assistance.




